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I. Effect of different stress conditions on the formation of amino acid derivatives by Brewer's and
Baker's yeast during fermentation
YILMAZ C., Ecem Berk S., GOKMEN V.
Food Chemistry, cilt.435, 2024 (SCI-Expanded)
I. Determination of endocannabinoids in fermented foods of animal and plant origin by liquid
chromatography tandem mass spectrometry
YILMAZ C., KOCADAGLI T., GOKMEN V.
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YILMAZ C., KOCADAGLI T., GOKMEN V.

Journal of Agricultural and Food Chemistry, cilt.62, sa.13, ss.2900-2905, 2014 (SCI-Expanded)
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YILMAZ C., GOKMEN V.
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Health-Promoting Compounds in Turkish Hazelnut Varieties

TAS N., YILMAZ C., GOKMEN V.

14th International Conference and Exhibition on Nutraceuticals and Functional Foods, Istanbul, Tiirkiye, 02 Ekim
2022

Neuroactive compounds in fermented foods

YILMAZ C., GOKMEN V.

EuroFoodChem XX Conference, 17 - 19 Haziran 2019

Occurrence of neuroactive compounds in tea and cocoa

GOKMEN V,, YILMAZ C.

First International Congress on Cocoa Coffee and Tea Asia 2018, 17 - 20 Ekim 2018

Tryptophan derivatives in kynurenine pathway in cocoa and coffee: Effect of roasting and
alkalization

YILMAZ C., GOKMEN V.

4th International Congress on Cocoa Coffee and Tea, Italya, 25 - 28 Haziran 2017

Hazelnut Skin Powder: A New Brown Colored Functional Ingredient

Ozdemir K. S., Yilmaz C., Gokmen V.

1st Congress on Food Structure Design, Porto, Portekiz, 15 - 17 Ekim 2014

Formation of melatonin and its isomer during bread dough fermentation and effect of baking
Kocadagh T., Yilmaz C., G6kmen V.

7th International Conference and Exhibition on Nutraceuticals and Functional Foods, istanbul, Tiirkiye, 14 - 17
Ekim 2014



VII. Preparation of brown-coloured submicron-sized hazelnut skin fiber with high antioxidant capacity
using high shear homogenization
Ozdemir K. S., Yilmaz C., G6kmen V.
7th International Congress on Pigments in Foods, Novara, Italya, 18 - 21 Haziran 2013

VIII. Effect of extraction conditions on the compositional characteristics of sour cherry seed kernel oil as
fruit juice processing waste
Yimaz C.,, Gokmen V.
EuroFoodChem XVII, istanbul, Tiirkiye, 7 - 10 Mayis 2013

IX. Sour Cherry Seed Kernel: A Valuable Source of Nutrients from a Wasted Stream of Juice Industry

Yimaz C., Gokmen V.
CEFood 2012: 6th Central European Congress on Food, Novi-Sad, Sirbistan, 23 - 26 Mayis 2012

Desteklenen Projeler

YILMAZ C., KOCADAGLI T., Yiiksekogretim Kurumlar: Destekli Proje, Hayvansal ve Bitkisel Kaynakli Fermente Gidalarda
Endokannabinoid Analizine Yonelik Sivi Kromatografisi Tandem Kiitle Spektrometresi ile Metot Gelistirilmesi, 2021 -
2022

YILMAZ C., GOKMEN V., Yiiksekdgretim Kurumlar: Destekli Proje, Findik zar1 tozu: Yeni kahverengi fonksiyonel bilesen,
2015 - 2015

Bilimsel Dergilerdeki Faaliyetler

Food Research International, Yaymn Kurul Uyesi, 2019 - Devam Ediyor
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